APPETISERS

MIX PLATTER (Chicken Tikka, Lamb Tikka, Onion Braji) @ @ @ ©
CHICKEN CHAT PUREE ©

CHICKEN OR LAMB TIKKA (Picces of chicken or lamb off the bone) @
TANDOORI CHICKEN (spring chicken marinated in herbs €5 selected spices) @
FISH TIKKA (Picces of fish off the bone marinated €5 gritied) @ @

SHAMEE KEBAB @

FISH KEBABG G

SHEEK KEBAB ©

RESHMI KEBAB (Finely minced & ground steat fried with herbs €5 spices) @
TANDOORI KING PRAWN O ©

KING PRAWN BUTTERFLY (King prawn with egg € mint sauce, fried in butter) @
TANDOORI KING PRAWN SUKA O ©

KING PRAWN PUREE © ©

PRAWN COCKTAIL ©

PRAWN PUREE © ©

SAMOSA (Meat or Vegetable) ©

ONIONBHAJEEOG

LENTIL OR MULLIGATAWANY SOUP

GARLIC MUSHROOM O O

ALUKITIKKI O

Shallow fried potato pancakes with breadcrumbs, ground spices & herbs.

SALMONTIKKAQ ®G

FROM THE TANDOOR

Al Tandoori dishes Served with salad.

TANDOORI CHICKEN (r1) @
CHICKEN TIKKA ©

LAMB TIKKA ©

SHEEK KEBAB @

TANDOORI MIXED GRILL ©® ©
TANDOORI KING PRAWN O ®
SHASLIK (cpicken or Lams) @

KING PRAWN SHASLIK © ©
LAMB CUTLETS ©
SALMONTIKKA O @

SALMON SHASHLIK O @

MIX SHASHLIK ©

Chicken and lamb grilled with onion, capsicum and tomatoes.

ALLERGIES & INTOLERANCES

: Please be advised some of our dishes may contain the following Allergens: ’
Gluten 0O, Milk/Dairy @, Soya ©, Egg ©, Fish @, Lupin @, Celery @, Peanut ©, Tree Nuts 0
' Sesame ©, Mustard @, Sulphites ©, Molluscs @ Crustaceans O, Vegetarian @ =

Fish dishes may contain bones.
Please speak to a member of staff when ordering if you have an allergy.




HOUSE SELECTION

BENGAL KING PRAWN G
AMOTIK KING PRAWN ©

Sweet & sour, Medium Hot, Fairly spiced.

SEABASSFILLETSO G

Fried sea bass with zucchini and coconut sauce, served with lemon rice.

BENGAL FISHBHUNA O G

Boneless fresh white fish from Bay of Bengal cooked with pottaces, green chillies & fresh herbs in a fairly hot sauce.

SATKORA GOSHT

Lamb cooked with wild bangladeshi lemon, only found in the sylhet region. A must try dish!

MURGI MASALA ©

Spring chicken off the bone cooked with minced meat & eggs.

BADAM PASSANDA (Lamb or Chicken) (XN

With special creamy spice almond & wine.

NADAN KURSI CURRY Q ©®

Pieces of chicken cooked in the clay oven, mixed with a special sauce, spinach, fresh mint, cashew nut and cream.

CHICKEN OR LAMB TIKKA NAGA ©

Cooked with hot and aromatic chillies from bangladesh.

CHICKEN OR LAMB TIKKA MASALA © ©
TANDOORI CHICKEN MASALAQ©®
SPECIAL CHICKEN OR LAMB JALFREZI ©
TANDOORI KING PRAWN MASALAGO®
TANDOORI KING PRAWN JALFREZI ©
TANDOORI KING PRAWN BALTI ©
PANEER TIKKA MASALAQ ©

PILGRIMS SPECIAL ROAST

SIGNATURE COLLECTION

Created by our head chef, professionally trained under a renowned celebrity
chef whose clientele included David Beckham.

MABS WRAP (Inspired by Justina Liam) 00

Succulent chicken tikka marinated and cooked with aromatic herbs and spices, layered with

crisp fresh salad and creamy white sauce, then wrapped in a soft chapati.

SWEET CHILLI PANEERO QO

Soft, succulent paneer cooked with red onions and colourful mixed peppers, coated in a rich sweet

chilli glaze for a delicious fusion of sweet & savoury.

CHICKEN/LAMBMOMO©® ©

Tender chicken/lamb mince seasoned with spring onions, garlic, herbs, and spices,

wrapped in a puree bread and served with a sweet chilli dipping sauce.

SOUTH INDIAN GARLIC CHILLI (chicken / Lams)
Barbecued pieces of chicken cooked in a fresh garlic and chilli sauce

with coriander and crisp green chilli

KING PRAWN MALABAR

King Prawn cooked with fresh green chillies, curry leaves, mustard seeds, mixed spices and coconut cream

CHICKEN/LAMB NAWABI Q ©

A superb eastern majestic dish of tender pieces of minced chicken / lamb highly flavoured

TANDOORI BUTTER CHICKEN O

Tandoori-grilled tikka simmered in smooth gravy with organic butter, honey and cream

CHICKEN/LAMB MAKHANI O ©

Succulent tandoori-charred chicken simmered in a velvety butter, cream, infused with aromatic spices

KING PRAWN & COD SUPREME (Inspired by Susan Palmer) (C) G @

Juicy king prawns and flaky cod simmered in a rich, thick medium curry sauce, blended with

traditional herbs and spices for a luxurious seafood experience.




CLASSIC CURRIES Lamb  Chi or Lmb

Chicken Tikka

CURRY (Medium) 95 ... .£11.95
MADRAS (Fairly hoz) 95 ....£11.95
VINDALOO (o) 95 ... .£11.95
KORMA (7ery miid) @ © 95 ....£11.95
CEYLON (Hot & sour with coconut) (MmN . ....£11.95
MALAYAN (Medium hot with pz’nmpp/g)m . ... £11.95
... £11.95

BHUNA (Medium bot well spiced curry with thick gravy) 95 ....£11.95
DOPIAZA (Medium curry with onions in thick gravy) 95 ....£11.95
ROGAN (1211 cooked with tomatoes € capsicum) . .. £11.95
SAG (Medium with spinach) 95 ... .£11.95
KASHMIR O © 95 ... .£11.95
. £11.95

BIRYANIS PERSIAN SPECIALITIES

Biriany dishes are served with vegetable curry, 40p extra with mushrooms. Persian dishes are served wtih pilau rice.

CHICKEN TIKKA BIRIANY®  £12.45 CHICKEN OR LAMB DANSAK  £11.95
LAMB TIKKA BIRIANY O £12.45 CHICKEN TIKKA DANSAK © £12.45
CHICKEN OR LAMB BIRIANY  £11.95 LAMB TIKKA DANSAK @ £12.45
PRAWN BIRIANY © £10.95 CHICKEN OR LAMB PATHIA  £11.45
KING PRAWN BIRIANY © £16.45 PRAWN DANSAK © £11.45
MUSHROOM BIRIANY O £9.95 KING PRAWN DANSAK © £16.45
VIGETABLE BIRIANY O £9.95 PRAWN PATHIA © £10.5
PILGRIM’S SPECIAL BIRIANY O £16.45 KING PRAWN PATHIA © £16.45

SEAFOOD SPECIALITIES e

King Prawn
CURRY edium) 45 ... .£11.95
MADRAS (Fairly hot) 45 ... .£11.95
VINDALOO (0 95 ....£11.95
KORMA (very miti) @ © 95 ....£11.95
CEYLON (Hot & sour with coconut) @ (N} . ....£11.95
MALAYAN (Medium bot with pineapple) @ 95 ....£11.95

..£11.95
Medium hot well spiced curry with thick gravy.

DOPIAZA 95 ... .£11.95

Medium curry with onions in thick gravy.

. £11.95
. £11.95
. £11.95




VEGETARIAN
SPECIALITIES

VEGETABLE BALTI O £8.45
VEGETABLE DANSAK O £8.95
VEGETABLE CHILLI MASALA @ O £8.45
VEGETABLE KORMAQO® O £8.45
VEGETABLE KORAI O £8.45

SIDE ORDERS

MIXED VEGETABLE CURRYO  £5.45
VEGETABLE BHAJI O £5.45
BOMBAY POTATO () @ £5.45
BRINJAL BHAJT (tubergines) @ £5.45
STIR-FRIED SPINACH &

SWEET PUMPKIN wizh gariic and coriander@ £5.45
SAG BHAJEE O £5.45
CAULIFLOWER BHAJEE O £5.45
DAL TARKA © £5.45
SAGALOOO©O £5.45
ALOO GOBI O £5.45
MUSHROOM BHAJEE O £5.45
BHINDI BHAJIEE (0#.) © £5.45
MOTORPONEERO O £5.45
SAG PONEER O O £5.45
CHANA MASALA O £5.45
PUNJABI CABBAGE O £5.45

Cooked with ghee & lightly spiced.

KIDS MENU

CHITIKKA NUGGETS & CHIPS
CHICKEN TIKKA & CHIPS

FISH FINGERS & CHIPS

MINI CHICKEN KORMA & RICE
MINI CHICKEN CURRY & RICE

PICKLES & CHUTNEYS
MANGO CHUTNEY £0.75
LIME PICKLE £0.75
ONION SALAD £0.75
MINT SAUCE © £0.75

RICE & BREADS

PLAIN RICE (8oitt £3.45
PILAU RICE (3:4.0)® £3.95
SPECIAL FRIED RICE (it peas 3 ege) @£3.95
KEEMA PILAU £3.95
LEMON PILAU £3.95
COCONUT RICE £3.95
MUSHROOM PILAU £3.95
EGG FRIED RICE @ £3.95
NANO GO £3.25
STUFFED NANQ @ © £3.45
KEEMA NAN O @ © £3.45
PESHWARINAN O © @ © £3.45
GARLICNANO GO £3.45
CHEESENAN QGO £3.45
PARATA © £3.45
STUFFED PARATA O £3.45
ROTI® £3.45
CHAPATI ® £2.45
PAPADOM £0.80
MASALA PAPADOM £0.85
ONION OR CUCUMBER RAITHA ©.£2.45

SET MEAL FOR 2 PERSONS - £39.95

STARTERS: 1 FISHTIKKA, 1 SHEEK KEBAB
MAIN: 1 CHICKEN TIKKA MASALA,1 LAMB KORAI
SIDE:1ALOO GOBI
SUNDRIES: 1 PILAU RICE, 1 SPECIAL RICE & 1 NAN

SET MEAL FOR 4 PERSONS - £69.95

STARTERS: 1 FISH TIKKA, 1 LAMB TIKKA, 1 ONION BHAJEE, 1 SHEEK KEBAB
MAIN: 1 CHICKEN TIKKA MASALA,1 LAMB KORAI, 1 KING PRAWN BHUNA,
1VEGETABLE BALTI
: SIDE:1ALOO GOBI, 1 TARKA DAL .
SUNDRIES 2 PILAU RICE, 1 SPECIAL RICE,1 MUSHROOM RICE, 1 NAN & 1 GARLIC NAN




